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To our Diablo fans,

Ayden, Luke, George and I started our family business out of our home kitchen, cooking
Diablo Verde and selling it as a fundraiser to help Luke accomplish his goal of saving rhinos
from extinction. Our family united to support Luke’s passion. Now three years later, we are
much more than mother and sons, we are business partners, working together to achieve
a simple goal of making the world a better place through entrepreneurship. Our company
has grown to national distribution, we have raised thousands of dollars for rhino
conservation, and we are looking forward to launching more products to help save other
endangered animals.

This entrepreneurial journey has been filled with hard work, lessons learned, a few tears,
lots of compromise, and even more time spent cooking together. Developing healthy, easy
recipes for our family, and yours, to prepare together has been a reminder to us about what
it’s all about, family and friends supporting each other in our passions and goals. We are so
blessed to have had your support through this journey. Our Diablo fans have made it
possible to achieve our goals. We give this book of recipes to you as a way of saying thank
you, from the bottom of our hearts.

We are so grateful for every jar you have purchased and for all the encouragement you
have provided along the way. Eat Diablo, Save the Wild!

Blessings and love,

Traci, Ayden, Luke and George

First page photo by Sari M Bailey
Photo above and last page photo by Fulton Davenport 
Photo to the right by Prudence Allwein
Cookbook designed and created by Sari M Bailey
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Breakfast



Diablo Scrambled Eggs

Serves: 1

Photo by Sari M Bailey
For more recipes visit 3sonsfoods.com/pages/recipes

1 teaspoon olive oil
2 fresh cage-free eggs
2 tablespoons Diablo Verde + 1/2 tablespoon for
topping
1/4 red bell pepper, chopped (or any vegetable you
prefer)
Salt and pepper, to taste

Ingredients:

Directions:

Serve on a roll or in a tortilla with sliced avocado.
Serving Idea:

Heat the oil in a medium nonstick pan over 
medium high heat.
Crack eggs into a bowl. Add 2 tablespoons 
Diablo Verde and wisk until blended.
Saute red bell pepper in the pan 2 to 3 
minutes.
Reduce heat to medium-low and add egg 
mixture. Use a spatula to pull eggs towards the 
center of the pan until eggs are cooked. Add 
1/2 tablespoon Diablo. Salt and pepper to
taste.
Enjoy!

https://www.instagram.com/sarimbailey/
https://3sonsfoods.com/pages/recipes


Directions:

Recipe courtesy of Kathy Meyer
Photo by Sari M Bailey
Diablo Huevos con Cotija Video Recipe
For more recipes visit www.3sonsfoods.com/pages/recipes

Diablo Huevos con Cotija
Serves: 1

Ingredients:
1 teaspoon olive oil
2 fresh cage-free eggs
1 tablespoon pico de gallo
2 tablespoons Diablo Verde Creamy Cilantro Sauce + 1 teaspoon for topping
1 tablespoon Cotija cheese + 1 teaspoon for topping
Salt and pepper, to taste

Heat the oil in a medium nonstick pan over medium-high heat.
Crack eggs into a bowl and wisk until blended.
Sauté pico de gallo until onions are cooked.
Reduce heat to medium-low and add eggs. Use a spatula to pull eggs towards the center of the 
pan. Half-way through cooking, add 2 tablespoons of Diablo Verde. When eggs are almost 
done, add 1 tablespoon of Cotija cheese. Gently fold cheese into eggs to combine.
Remove from heat and top with 1 teaspoon Cotija cheese and 1 teaspoon Diablo Verde. Season 
with salt and pepper.
Enjoy!

https://www.instagram.com/sarimbailey/
https://youtu.be/Ig2rhYq7Wog
https://3sonsfoods.com/pages/recipes


Diablo Brussels Sprouts Bacon
Eggs

Adapted from the Brussels sprouts with bacon and eggs recipe by @squeakypigfoodie
Photo by Sari M Bailey
Diablo Brussels Sprouts Bacon Eggs Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

pan over medium heat.
Heat bacon fat in a large

               
         
                
                    
                
      
           
      

               
         
                
                    
                
      
            
      

               
 
                
                    
                
      
            
      

               

                
                    
                
      
            
      

Serves: 1

Ingredients:

2 teaspoons bacon fat
3 large Brussels sprouts, 
shredded
2 strips bacon, chopped
2 eggs
Salt and pepper, to taste
1/4 avocado, diced
5 cherry tomatoes, halved (or 
substitute 2 tablespoons pico 
de gallo)
2 tablespoons Diablo Verde 
Creamy Cilantro Sauce

Directions:

               

            
                 
              
       
            
      

Add Brussels sprouts and chopped bacon. Spread bacon out in pan allowing bacon to cook 
evenly, 4-5 minutes or until bacon is cooked.
Lower heat to low. Move bacon and sprouts mixture to the side of the pan allowing 
enough space for two eggs. Crack each egg and add to the pan. Cover the pan with a lid 
and cook until the whites are completely set but the yolks are still runny, approximately 3 
minutes (or longer if a firmer yolk is desired).
Remove bacon mixture and eggs from pan and move to a plate. Season with salt and 
pepper. Top with avocado, cherry tomatoes, and Diablo Verde.
Enjoy!

https://www.instagram.com/squeakypigfoodie/
https://www.instagram.com/sarimbailey/
https://youtu.be/KXOE1QuxCh0
https://3sonsfoods.com/pages/recipes


Appetizers



Sari M Bailey
Diablo Campechana Video Recipe

www.3sonsfoods.com/pages/recipes

 
 

   

   
    
   
    
   
   
                
     
      
  
   
      
     

                 
                
               
            
                
  

        
 

   

 
 

   

   
    
   
    
   
   
             
      
  
   
      
     

                  
                 
                
             
                
  

        
 

   

Diablo Campechana
Serves: 6

Serve with tortilla chips.

Ingredients:
2 medium poblano peppers
1 Roma (plum) tomato, diced
3 tablespoons olive oil
2 tablespoons diced white onion
2 garlic cloves, minced
2 tablespoons chopped cilantro
1 jalapeno, ribs and seeds removed, minced (omit or substitute green pepper for less heat)
1/2 cup Diablo Verde Creamy Cilantro Sauce
5 limes, juiced
1/2 pound cooked shrimp
1/2 pound cooked crabmeat (jumbo lump preferred)
2 avocados, seeded, peeled, and chopped

Directions:
Roast the poblano peppers on the stove, grill, or in the oven until the skin is blackened and 
blistered. Remove from heat, place in heat proof bowl and cover with plastic wrap or dish towel 
for 15-20 minutes allowing the skin to steam and loosen. Remove skin and discard stem and 
seeds. Finely chop peppers and allow to cool before combining with remaining ingredients. 
Combine the first 9 ingredients in a large bowl. Stir to combine. Add shrimp, crab, and avocado.
Gently fold together.
Enjoy!

Inspired by the Seafood Campechana at Goode & Co.
Photo by

For more recipes visit

https://www.instagram.com/sarimbailey/
https://youtu.be/p0ICABYnKQo
https://3sonsfoods.com/pages/recipes


Diablo Five Layer Bean Dip
Serves: 6

Adapted from a recipe submitted by Kendra Lema
Photo by Sari M Bailey
Diablo Five Layer Bean Dip Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Serve with tortilla chips or sliced vegetables.

Ingredients:
1 - 15.5 ounce can black beans, drained and rinsed
1 package cream cheese, softened and sliced
1 cup pico de gallo
1/2 cup Diablo Verde Creamy Cilantro Sauce
1 cup shredded Monterey Jack cheese
2 tablespoons chopped green onion
2 tablespoons chopped cilantro
1 avocado, seeded, peeled, and chopped
1 lime, juiced

Directions:
Place beans in an even layer in a medium 
microwave-safe bowl. Add cream cheese
slices. Microwave for 2 to 3 minutes or until 
cream cheese melts.
Spread cream cheese evenly over the beans. 
Layer pico de gallo, Diablo Verde, and
cheese.
Microwave 1 - 2 minutes or until cheese is 
melted.
Top with green onion, cilantro, avocado and 
lime juice.
Enjoy!

https://www.instagram.com/sarimbailey/
https://youtu.be/fQ9kAiHcSsc
https://3sonsfoods.com/pages/recipes


Diablo Guacamole

Photo by Sari M Bailey
Diablo Guacamole Video Recipe
For more recipes visit www.3sonsfoods.com/pages/recipes

 

    

    
   
  
    
  
    

    
  
 

Serves: 4

Serve with tortilla chips or sliced 
vegetables.

Ingredients:

2 avocados, seeded and peeled
2 tablespoons Diablo Verde 
Creamy Cilantro Sauce
2 tablespoons pico de gallo
1 lime, juiced
Salt and pepper, to taste

Directions:

Mash avocados in a bowl. 
Add remaining ingredients
and combine.
Enjoy!

https://www.instagram.com/sarimbailey/
https://youtu.be/evfIEjtaSPg
https://3sonsfoods.com/pages/recipes


Diablo with Cream Cheese
Serves: 2

Adapted from a recipe submitted by Mr. and Mrs. Lawrence
Photo by Sari M Bailey
Diablo with Cream Cheese Video Recipe
For more recipes visit www.3sonsfoods.com/pages/recipes

  

   
  

   
   
 

  

  
 

   
   
 

   Serve with crackers or
sliced vegetables.

Ingredients:

2 tablespoons cream cheese, 
softened
2 tablespoons Diablo Verde 
Creamy Cilantro Sauce

Directions:

Mix together cream cheese 
and Diablo Verde Creamy
Cilantro Sauce.
Enjoy!

https://www.instagram.com/sarimbailey/
https://youtu.be/vnT07tWtA-c
https://3sonsfoods.com/pages/recipes


Photo by Sari M Bailey
For more recipes visit
www.3sonsfoods.com/pages/recipes

 

 

     
    
   
     

       

     
        
      

Diablo
Vegetable Tray

Serves: 6-8

Ingredients:
1 cucumber, sliced
3 medium carrots, peeled and sliced
3 stalks of celery, sliced
1 red pepper, sliced
1 cup Diablo Verde Creamy Cilantro Sauce

* Substitute or add other vegetables if desired

Directions:

Wash, dry, and cut all vegetables.
Place Diablo Verde in a bowl on a platter. 
Arrange vegetables around the bowl of Diablo 
Verde.
Enjoy!

https://www.instagram.com/sarimbailey/
https://3sonsfoods.com/pages/recipes


Diablo Deviled Eggs

Photo by Sari M Bailey
For more recipes visit 3sonsfoods.com/pages/recipes

Serves: 12

6 large hard-boiled eggs, peeled
1/4 cup Diablo Verde Creamy Cilantro Sauce
1 teaspoon white vinegar
1 teaspoon yellow mustard
Salt and pepper, to taste
Paprika, for garnish

Ingredients:

                
   
               
     
                   
       

                
  
               
     
                   
       

Directions:

Slice the eggs in half lengthwise. Remove the yolks and place in a bowl. Place the egg 
whites on a plate.
Mash the yolks with a fork until finely crumbled. Add Diablo Verde, vinegar, yellow mustard, 
salt, and pepper. Stir to combine.
Use a spoon, piping bag, or small cookie scoop to fill the hole in each egg white with the 
egg yolk mixture. Sprinkle with paprika for garnish.
Enjoy!

https://www.instagram.com/sarimbailey/
https://3sonsfoods.com/pages/recipes


Salads



Diablo Coleslaw
Serves: 10

Photo by Sari M Bailey
Diablo Coleslaw Video Recipe
For more recipes visit www.3sonsfoods.com/pages/recipes

1/2 cup Diablo Verde Creamy Cilantro Sauce
1/2 cup balsamic vinegar

Ingredients:

Mix together Diablo Verde and balsamic vinegar.
Place cabbage, carrots, and celery in a large
bowl. Toss with Diablo Verde and vinegar mix.
Season with salt and pepper. Top with cilantro
and avocado.
Enjoy!

Directions:

Variations: Try adding different ingredients such as
chia seeds, pumpkin seeds, radishes, red bell pepper,
black beans, and/or corn.

1 medium purple cabbage, sliced in thin strips
1 - 10 ounce package shredded carrots
3 - 5 stalks of celery, chopped
Salt and pepper to taste
1 bunch cilantro, chopped
1 avocado, seeded, peeled, and chopped

https://www.instagram.com/sarimbailey/
https://youtu.be/2jN6XdoCoeU
https://3sonsfoods.com/pages/recipes


Photo by Sari M Bailey
Momma's Favorite Vegetarian Lunch Video Recipe
For more recipes visit www.3sonsfoods.com/pages/recipes

Combine baby spinach or kale and the other vegetables
in a large salad bowl.
Gently toss with Diablo Verde Creamy Cilantro Sauce
and avocado. Top with sunflower or pumpkin seeds.
Enjoy!

Directions:

Momma's
Favorite
Vegetarian Lunch
Serves: 6

Ingredients:
1 pound baby spinach or baby kale (or other greens), 
washed, drained, and dried
1 cucumber, sliced
1 cup cherry tomatoes, halved
1 red bell pepper, chopped
1/4 red onion, thinly sliced
3/4 cup Diablo Verde Creamy Cilantro Sauce
1 avocado, seeded, peeled, and chopped
1/4 cup sunflower or pumpkin seeds

https://www.instagram.com/sarimbailey/
https://youtu.be/pai_aJb8ckk
https://3sonsfoods.com/pages/recipes


Diablo Quinoa & Black Bean
Salad

Photo by Sari M Bailey
For more recipes visit 3sonsfoods.com/pages/recipes

Ingredients: Directions:

Serves: 4

2 cups cooked quinoa (or substitute cooked 
brown rice)
1 cup canned black beans, rinsed and drained 
1 cup fresh, canned (rinsed and drained), or 
frozen (defrosted) sweet corn kernels
1/2 red bell pepper, chopped
2 green onions, chopped
1/3 cup Diablo Verde Creamy Cilantro Sauce 
2-1/2 tablespoons white wine vinegar
Salt and pepper, to taste

Add the first 5 ingredients in a large 
bowl.
In a separate bowl, combine Diablo 
Verde and white wine vinegar.
Add Diablo and vinegar mixture to 
quinoa mixture. Stir to combine. Salt 
and pepper to taste.
Chill in the refrigerator for at least 1 
hour before serving.
Enjoy!

https://www.instagram.com/sarimbailey/
https://3sonsfoods.com/pages/recipes


Diablo Egg Salad
Serves: 6-8

Photo by Sari M Bailey
Diablo Egg Salad Video Recipe

For more recipes visit
3sonsfoods.com/pages/recipes

Serve with your favorite bread or crackers.

12 hardboiled eggs, chopped
1 cup chopped celery
1/4 cup chia seeds (optional)
1/4 cup chopped red bell pepper
3 tablespoons dill relish
2 tablespoons yellow mustard
3/4 cup Diablo Verde Creamy Cilantro Sauce
Salt and pepper, to taste

Ingredients:

Mix all ingredients in a large bowl.
Enjoy!

Directions:

https://www.instagram.com/sarimbailey/
https://youtu.be/SbHA_YoVbRo
https://3sonsfoods.com/pages/recipes


Diablo
Southwest
Chicken
Salad
Serves: 4

Photo by Sari M Bailey
Diablo Southwest Chicken Salad Video Recipe
For more recipes visit
3sonsfoods.com/pages/recipes

9 ounce bag Romaine lettuce (or other
greens)
2 medium cooked chicken breasts, chopped
1 cup canned black beans, rinsed and
drained
1 cup fresh, canned (rinsed and drained), or
frozen (defrosted) sweet corn kernels
3/4 cup cherry tomatoes, halved
1/4 cup lime juice
1/2 cup Diablo Verde Creamy Cilantro
Sauce
1 avocado, seeded, peeled and diced
Salt and pepper, to taste

Ingredients:

Combine lettuce, chicken, black beans,
corn, tomatoes, and lime juice in a large
bowl.
Gently toss with Diablo Verde and
avocado. Season with salt and pepper.
Enjoy!

Directions:

https://www.instagram.com/sarimbailey/
https://youtu.be/DdI6KfasN8I
https://3sonsfoods.com/pages/recipes


Recipe courtesy of Maite McCollam
Photo by Sari M Bailey
Diablo Avocado Healthier Traditional Chicken Salad
For more recipes visit 3sonsfoods.com/pages/recipes

               
                
        

  
 
 

        

  
             
                
        

 
     
      
     
   
    
   
   
        

      
     
   

  
    
  
   

 

 
     
      
     
   
    
   
   
        

      
     
   

  
    
  
   

 

 
     
      
     
   
    
   
   
        

      
     
   

  
    
  
   

 

Salad Ingredients:
1-1/2 cups precooked or poached chicken
chopped into 1/4 inch cubes, recipe follows
1 apple chopped into 1/4 inch cubes
1 celery stalk, chopped
1/4 cup chopped red onion
1/4 cup chopped pecans
1 clove garlic, minced
1/4 cup lemon or lime juice (juice of 2
lemons/limes)
1/4 cup Diablo Verde Creamy Cilantro Sauce
1/2 avocado, seeded, peeled, and cubed
Salt and pepper to taste

Poached Chicken Ingredients:
2 medium uncooked chicken breasts
1 clove garlic
1 tablespooon lemon juice
1/4 teaspoon salt

Salad Directions:

Poached Chicken Directions:
Place chicken breasts in a medium saucepan with garlic, lemon juice, salt, and enough water to
fully cover the chicken by an inch. Heat over medium-high heat until water boils, turn down heat
and simmer 15 minutes or until chicken is fully cooked.

Diablo Avocado Traditional
Chicken Salad
Serves: 4

Serve in avocado halves, over greens, in a tortilla, with crackers, or on sandwich or pita bread.

Combine cooked chicken, apple, celery, red onion, pecans, garlic, and lemon or lime juice in a large 
bowl. Stir  to combine.
Add Diablo Verde, stir to coat, then add avocado and gently mix all ingredients. Season with salt and 
pepper.
Enjoy!

https://www.instagram.com/sarimbailey/
https://youtu.be/006I5DAivjc
https://3sonsfoods.com/pages/recipes


Main Dishes



Inspired by Nadiya Hussain's egg roll recipe from Nadiya's Time to Eat
Photo by Sari M Bailey
Diablo Egg Roll Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Diablo Egg Rolls
Serves: 2

Ingredients:

1-1/2 teaspoons olive oil
3 eggs
1/4 teaspoon dried chives
1/4 teaspoon garlic powder
Salt and pepper
1 large (burrito) tortilla or 3 small flour tortillas (see 
note below)
2 tablespoons Diablo Verde Creamy Cilantro Sauce
2 tablespoons black beans
2 tablespoons chopped red bell pepper

Variations: Try different ingredients such as pico de 
gallo, corn, jalapeno peppers, sliced mushrooms, and 
sliced black olives

                  
 
                  

     
                  
               
                   

                      
    
           

                      
                    
                   
              

Directions:

Select a nonstick pan approximately the same size as the tortilla. Heat the oil in the pan over 
medium-low heat.
Crack the eggs into a bowl. Season the eggs with chives, garlic powder, salt, and pepper. Wisk until 
blended.
Spread Diablo Verde on the tortilla.
Pour the eggs into the pan and sprinkle the eggs with black beans and red bell pepper. Cook the 
egg mixture, about 3 minutes, keeping the mixture flat and evenly distributed in the pan. When the 
eggs are almost completely set, add the tortilla (Diablo Verde side down). Gently push down on 
the tortilla and cook 1 minute so the eggs can finish cooking.
Flip the egg and tortilla so the egg is face up in the pan. Cook 2-3 minutes or until the tortilla is 
slightly browned but not crisp.
Remove from heat, allow to cool slightly, roll, then slice in half.
Enjoy!

Note:

If one large tortilla is too difficult to flip, try adding 1/3 of the egg mixture to a small nonstick pan and 
follow the instructions above using a small, instead of a large, tortilla. If flipping the egg and tortilla is a 
challenge, heat a second larger nonstick pan and flip the egg and tortilla into the larger pan. While the 
tortilla is browning in one pan, start cooking the next egg roll in the other!

https://www.instagram.com/sarimbailey/
https://youtu.be/mpP8mTS5TP8
https://3sonsfoods.com/pages/recipes


Diablo Turkey Wrap
Serves: 1

Photo by Sari M Bailey
Diablo Turkey Wrap Video Recipe

For more recipes visit 3sonsfoods.com/pages/recipes

1 - large flour tortilla, warmed
1-2 tablespoons Diablo Verde Creamy Cilantro Sauce
1/2 cup lightly packed baby spinach leaves (or any other vegetables you prefer)
3 ounces sliced cooked turkey
Dill pickle slices (optional)

Ingredients:

Spread Diablo Verde on the tortilla. Add baby spinach, turkey, and pickles.
Fold in two opposite sides of the tortilla then tightly roll like a burrito.
Enjoy!

Directions:

https://www.instagram.com/sarimbailey/
https://youtu.be/sB1-zNA6_4I
https://3sonsfoods.com/pages/recipes


Diablo Sushi Bowl

Photo by Sari M Bailey
Diablo Sushi Bowl Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Serves: 5

2 cups uncooked sushi rice (may substitute
another rice such as long-grain white or brown
or 5 cups of cooked cauliflower rice)
2 tablespoons rice vinegar
1 tablespoon sugar
1/2 teaspoon salt
12 ounces imitation crab meat (may substitute
shrimp or real crab)
2 cucumbers, chopped
2 avocados, seeded, peeled, and chopped
1 cup shelled edamame
1 cup grated carrots
2 green onions, chopped
3/4 cup Diablo Verde Creamy Cilantro Sauce
2 tablespoons sesame seeds (may substitute
chia seeds or sunflower seeds)
1 nori sheet, thinly sliced (optional for garnish)

Ingredients:

Combine rice vinegar, sugar, and salt in a small microwavable bowl. Cook in the microwave
for 30 seconds to dissolve sugar.
Add the rice vinegar mixture to the cooked rice. Stir to combine.
Divide rice evenly into individual bowls, then add crab, cucumber, avocado, edamame,
carrots, and green onions. Drizzle with Diablo Verde and garnish with sesame seeds and
slices of nori.
Enjoy!

Cook the rice according to package directions.
Directions:

https://www.instagram.com/sarimbailey/
https://youtu.be/2s-U0u-QjQ0
https://3sonsfoods.com/pages/recipes


Diablo Fish Tacos

Photo by Sari M Bailey
Diablo Fish Tacos Video Recipe

For more recipes visit 3sonsfoods.com/pages/recipes

 

  
   
       
   
  
   
   
  
     
      
      

 
    
   
   
   

       
   
  

Serves: 4

Fish Taco Ingredients:
3 tablespoons olive oil
1 lime, juiced + 2 limes for serving
2 teaspoons chili powder
1 teaspoon paprika
1/2 teaspoon dried chives
1/2 teaspoon ground cumin
Salt and pepper
1-1/2 pounds wild caught cod fillets
8 flour tortillas (or substitute corn tortillas)
3/4 cup Diablo Verde Creamy Cilantro Sauce

Slaw Ingredients:
2 cups shredded purple cabbage
1 cup shredded carrots
2 tablespoons chopped cilantro
3 radishes thinly sliced
1 cup fresh, canned (rinsed and drained),
or frozen (defrosted) sweet corn kernels 
1/4 cup Diablo Verde Creamy Cilantro Sauce 
1/4 cup balsamic vinegar
Salt and pepper

Directions:
In a medium bowl or resealable freezer bag, combine olive oil, lime juice, chili powder, paprika, dried 
chives, cumin, and season with salt and pepper. Add cod to marinade, evenly coating the cod. 
Refrigerate 30 minutes.
While the fish is marinating, make the slaw by combining cabbage, carrots, cilantro, radishes and corn 
in a large bowl. Wisk together Diablo Verde and balsamic vinegar in a small bowl. Add the Diablo 
mixture to the cabbage mix. Stir to coat. Season with salt and pepper.
Preheat a large nonstick skillet over medium-high heat, spray with olive oil, then add cod. Cook 3 to 4 
minutes per side (cooking time will vary based on the thickness of the cod) until the cod is opaque and 
cooked through. Separate the cooked cod into large chunks.
In a skillet over medium-low heat, spray with olive oil, and warm tortillas, about 2-3 minutes per side. 
Corn tortillas will take less time to heat.
Fill each warmed tortilla with chunks of cod, top with slaw and Diablo Verde, and serve with lime 
wedges.
Enjoy!

https://www.instagram.com/sarimbailey/
https://youtu.be/UsXu7byv6Xk
https://3sonsfoods.com/pages/recipes


Nathan's Diablo Pizza

Inspired by Nathan Dampman
Photo by Sari M Bailey
Nathan's Diablo Pizza Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Serves: 6

16 ounces prepared pizza dough or ready to bake pizza crust
1/2 cup Diablo Verde Creamy Cilantro Sauce
6 ounces shredded Monterey Jack cheese
4 ounces cooked pulled pork
1/2 cup canned black beans, rinsed and drained
1/2 cup fresh, canned (rinsed and drained), or frozen (defrosted)
corn kernels
1/4 cup pico de gallo, drained
1 avocado, seeded, peeled, and diced

Note: Add more or less of the toppings per your personal
preference.

Ingredients:

Directions:
Preheat oven per pizza dough package directions. 
Roll (or flatten and stretch) the pizza dough and place on a 
nonstick or greased pizza pan or baking sheet.
Spread Diablo Verde on the dough then top with Monterey 
Jack cheese. Add pulled pork, black beans, and corn.
Bake per pizza dough package directions until the cheese is 
melted and the crust golden brown.
Top with diced avocado.
Enjoy!

https://www.instagram.com/sarimbailey/
https://www.youtube.com/watch?v=rkcw9z2aAXg&feature=youtu.be
https://3sonsfoods.com/pages/recipes


Diablo Slow
Cooker
Pulled Pork
Serves: 8

Recipe inspired by Diablo fans
Photo by Sari M Bailey
Diablo Slow Cooker Pulled Pork Video Recipe
For more recipes visit
3sonsfoods.com/pages/recipes

1 - 4 pound pork shoulder roast
1 - 12.5 ounce jar Diablo Verde Creamy
Cilantro Sauce
6 ounces apple cider vinegar

Ingredients:

Place the pork roast into the slow
cooker. Cover the roast with Diablo
Verde and apple cider vinegar.
Cover and cook until the roast shreds
easily with a fork and reaches an
internal temperature of 190° F, high
for 5-6 hours or low for 9 hours.
Remove the roast from the slow
cooker and shred with two forks.
Enjoy!

Directions:

Serve on toasted buns or tortillas.
Serve in a bowl with Diablo Coleslaw.

Serving Ideas:

https://www.instagram.com/sarimbailey/
https://youtu.be/PTGG-cD8TPE
https://3sonsfoods.com/pages/recipes
https://3sonsfoods.com/pages/recipes


Diablo Shrimp Sauté

Photo by Sari M Bailey
Diablo Shrimp Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Serves: 8

Season shrimp with garlic powder, salt and pepper.
Heat the olive oil in a large saute pan over medium heat. Add the red onion and cook until
onion begins to soften. Add garlic and continue cooking for 30-60 seconds.
Add shrimp to the pan, cover, and cook until shrimp are cooked through. Drain excess liquid
from the pan.
Add vegetables to the pan, stir to combine, and continue cooking for 1-3 minutes.
Add Diablo Verde and stir to coat the shrimp and vegetables with the sauce. Cover and
continue cooking until vegetables are tender but not overcooked.
Enjoy!

  

   
  
   
    
    
    
    
  
  
     

       
 

Serve over rice, quinoa, pasta, or potatoes.

Ingredients:

2 pounds raw wild caught shrimp, 
peeled and deveined
2 teaspoons garlic powder
Salt and pepper
1 tablespoon olive oil
2/3 cup chopped red onion
2 cloves of garlic, chopped
1 green bell pepper, chopped
1 red bell pepper, chopped
1 squash, chopped
1 zucchini, chopped
1 broccoli crown, cut into bite-sized
florets
1 - 12.5 ounce jar Diablo Verde Creamy
Cilantro Sauce

Directions:

https://www.instagram.com/sarimbailey/
https://youtu.be/JZ9sXu7dghE
https://3sonsfoods.com/pages/recipes


Photo by Traci Bourque Johannson
Coconut Shrimp with Diablo Video Recipe
For more recipes visit www.3sonsfoods.com/pages/recipes

Directions:

   
 

       
   
  
   
    
    
    
      
      

   
 

       
   
  
   
    
    
   
      
     

Coconut Shrimp with Diablo
Serves: 4

Ingredients:

1 cup all-purpose flour or whole wheat flour
1 teaspoon garlic powder
3/4 teaspoon salt
3 large eggs, beaten
1 cup Panko bread crumbs
1 cup sweetened shredded coconut
1 pound raw large peeled and deveined shrimp with tails off 
Vegetable or coconut oil, for frying
Diablo Verde Creamy Cilantro Sauce, for serving

Set up a work station with three bowls. In the first bowl, combine flour, salt and garlic
powder. In the second bowl, add the three eggs. In the third bowl, combine the Panko bread
crumbs and coconut.
Dredge one shrimp at a time in the flour mixture, shaking off the excess. Dip the shrimp into
the eggs, then dredge in the Panko/coconut mixture, thoroughly coating the shrimp.
Add oil (about 1 inch deep) to a large skillet and heat over medium-high heat.
Fry shrimp in small batches, about 2-3 minutes per side, until golden brown. Transfer to a
plate lined with paper towels.
Transfer to a serving platter and serve Diablo Verde in a separate bowl as a dipping sauce.
Enjoy!

https://youtu.be/sVnfAQQXWRc
https://3sonsfoods.com/pages/recipes


Diablo Oven Baked Shrimp Flautas

Adapted from the shrimp flauta recipe by Charlotte Samuel and H-E-B Backyard Kitchen
H-E-B Backyard Kitchen Video Recipe.
Photo by Sari M Bailey
Diablo Oven Baked Shrimp Flautas Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Serves: 8

Directions:

1 tablespoon + 2 teaspoons olive oil
1 medium red potato, small diced
1 medium zucchini, small diced
1 red or orange bell pepper, small diced
1 cup fresh, canned (rinsed and drained), or frozen (defrosted)
corn kernels
1 teaspoon chili powder
1 teaspoon cumin
1/2 teaspoon garlic powder for vegetables + 1/2 teaspoon for
shrimp
Salt and pepper
1 pound shrimp, peeled and deveined

Ingredients:

                 
    
                  
               
           
                  
                
  
               
  
                   
                 
                   
 
                 
           
    

         
              
      

3/4 cup shredded Oaxaca cheese (or substitute Monterey Jack cheese)
3/4 cup Diablo Verde Creamy Cilantro Sauce (or more if desired) + extra for serving
24 corn tortillas (or substitute flour tortillas)

Preheat oven to 375° F. Spray a baking sheet with cooking spray. Tip: Line the baking sheet with 
parchment paper for easy cleanup!
Heat 1 tablespoon olive oil in a large saute pan over medium heat. Add the potato and cook until 
tender, about 10 minutes. Add zucchini, bell pepper, corn, chili powder, cumin and 1/2 teaspoon garlic 
powder. Continue cooking for 2-3 minutes or until vegetables begin to soften.
Heat 2 teaspoons olive oil in a large saute pan over medium heat. Cut larger shrimp into bite sized 
pieces. Season shrimp with salt, pepper, and 1/2 teaspoon garlic powder. Add shrimp to pan and cook 
for 2-3 minutes.
Combine vegetables, shrimp, cheese, and Diablo Verde in a large bowl. Season with salt and pepper. 
Stir to combine.
Add 1/4 cup of the mixture to each tortilla. Roll the tortilla and place seam side down on a baking 
sheet. If tortillas are tearing easily when rolling, wrap small batches of tortillas in a damp paper towel 
or cloth and heat in the microwave for 25 seconds or until more pliable. Spray the top of the flautas 
with  cooking spray.
Bake flautas for 15 minutes then gently flip when the bottom of the flautas are browned. Bake for 
another 10 minutes or until the flautas are lightly browned and crispy.
Serve with extra Diablo Verde.
Enjoy!

https://youtu.be/pe0-nkJmSHw
https://www.instagram.com/sarimbailey/
https://youtu.be/ePZhknyD0t4
https://3sonsfoods.com/pages/recipes


Diablo Salmon
Serves: 5

Photo by Sari M Bailey
Diablo Salmon Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

5 (6 ounce) salmon fillets
Salt and pepper
1 tablespoon olive oil
3/4 cup Diablo Verde Creamy Cilantro
Sauce

Ingredients:

Directions:

Preheat oven to 350° F.
Place the salmon, skin side 
down, in  a baking dish sprayed 
with olive  oil.
Brush the top of each fillet with 
olive oil, season with salt and 
pepper.
Cover with foil and bake for 20- 
30 minutes depending on the 
thickness of the fillets.
Remove from the oven and top 
each fillet with Diablo Verde. 
Return to the oven uncovered 
and bake for another 5 minutes 
or until the salmon is cooked 
through and flakes easily with a 
fork.
Enjoy!

https://www.instagram.com/sarimbailey/
https://youtu.be/7-gdYESAPdo
https://3sonsfoods.com/pages/recipes


Diablo Paprika Salmon with
Spinach

Inspired by the Smoked Paprika Roasted Salmon with Wilted Spinach recipe at McCormick.com
Photo by Sari M Bailey
For more recipes visit 3sonsfoods.com/pages/recipes

                 
        
    
             
                
             
                

               
                
         

                 

Serves: 4

Ingredients:

1/4 cup lime juice
3 tablespoons olive oil for salmon + 
2  tablespoons for spinach
4 salmon fillets, 4-6 ounces each
1-1/2 teaspoons garlic powder
1-1/2 teaspoons smoked paprika
Salt and pepper
1 pound fresh spinach or 2 - 9 ounce 
bags of spinach
2 cloves garlic, chopped
1/2 cup Diablo Verde Creamy Cilantro 
Sauce

Directions:

Place lime juice, 3 tablespoons of olive oil, and salmon in a resealable freezer bag and seal.
Coat the salmon with the marinade. Refrigerate 30 minutes.
Preheat oven to 400° F.
Mix smoked paprika and garlic powder. Remove the salmon from marinade and place 
salmon  skin side down in baking dish coated with cooking spray. Season the salmon with 
salt and  pepper. Evenly coat the top of salmon with the paprika and garlic powder mixture.
Roast the salmon for 12 to 15 minutes or until the salmon is cooked through and easily 
flakes.
While the salmon is cooking, rinse the spinach thoroughly in cold water and dry. Heat the 
remaining 2 tablespoons of oil in a large skillet on medium heat. Sauté the garlic for 30-60 
seconds. Add the spinach and cook until wilted, about 3-5 minutes. Season with salt and 
pepper.
Serve salmon over a bed of spinach and top each fillet with 2 tablespoons of Diablo Verde. 
Enjoy!

https://www.instagram.com/sarimbailey/
https://3sonsfoods.com/pages/recipes


Momma Didn't Have Time to
Cook!

Photo by Sari M Bailey
Momma Didn't Have Time to Cook! Video Recipe
For more recipes visit www.3sonsfoods.com/pages/recipes

Serves: 2

1-1/2 cups cooked rice (or quinoa, potato, or pasta)
2 cooked chicken breasts, sliced or cubed (or shrimp or steak)
1/4 cup Diablo Verde Creamy Cilantro Sauce

Ingredients:

Place rice and chicken in a microwave safe bowl. Top with Diablo Verde.
Heat 1-2 minutes in the microwave.
Enjoy!

Directions:

Serve with a side salad topped with Diablo Verde as a salad dressing.
Serving Idea:

https://www.instagram.com/sarimbailey/
https://youtu.be/ObUQxWaNEhg
https://3sonsfoods.com/pages/recipes


Diablo Chilaquiles con Pollo

Adapted from a recipe submitted by Pam Gabriel
Photo by Sari M Bailey
Diablo Chilaquiles con Pollo Video Recipe
For more recipes visit
3sonsfoods.com/pages/recipes

1 - 13 ounce bag of tortilla chips
3 cups diced cooked chicken
1 cup shredded Monterey Jack cheese
1 cup shredded Mozzarella Company's Queso
Menonina with Jalapeno (or substitute pepper
jack or more Monterey Jack cheese if less heat
is desired)
1 - 12.5 ounce jar Diablo Verde Creamy
Cilantro Sauce
10 cherry tomatoes, halved
1 tablespoon dried chives
1 avocado, seeded, peeled, and diced

1/2 bag tortilla chips
1-1/2 cups chicken
1/2 cup Monterey Jack cheese
1/2 cup Mozzarella Company's Queso
Menonina with Jalapeno
3/4 cup Diablo Verde
1/2 tablespoon dried chives
10 cherry tomato halves

Repeat the layers in the order listed above
using the remaining ingredients.
Bake for 30 minutes until bubbly.
Remove from oven and top with avocado.
Enjoy!

o

o

o

o

o

o

o

Serves: 8-10

Ingredients:

Directions:
Preheat oven to 350° F.
Lightly oil a 9x13 inch baking dish and 
assemble the following in layers:

https://www.instagram.com/sarimbailey/
https://youtu.be/JTGTTpY7sZc
https://3sonsfoods.com/pages/recipes


Diablo King Ranch Chicken
Casserole

Recipe inspired by Rebecca Vandall
Photo by Sari M Bailey

Diablo King Ranch Chicken Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Preheat oven to 350° F.
Directions:

Heat oil in a large skillet over medium-high heat. Sauté onion and bell pepper 5 minutes or until
softened. Add garlic and cook for 30 to 60 seconds. Reduce heat to low.
Add chicken, cream of mushroom soup, diced tomatoes and green chilies, seasonings, and
Diablo Verde to the onion and pepper mixture. Stir to combine.
Layer the following in a lightly oiled 9x13 baking dish:

4 tortillas, tear as needed to fit the baking dish
1/3 chicken mixture

minutes.
Enjoy!

o

o

o

Serves: 8-10

Ingredients:
1 tablespoon vegetable oil
1 medium onion, chopped
1 green bell pepper, chopped
2 cloves garlic, chopped
3 cups chopped cooked chicken
1 - 10 3/4 ounce can cream of mushroom soup
1 - 10 ounce can diced tomatoes & green chilies
1 teaspoon chili powder
1/2 teaspoon cumin
1/8 teaspoon garlic powder
1/8 teaspoon black pepper
Salt, to taste
1 - 12.5 ounce jar Diablo Verde Creamy Cilantro
Sauce
12 corn tortillas
2 cups shredded Monterey Jack or cheddar cheese

2/3 cup of cheese
Repeat the layers in the order listed above two more times for a total of three layers.
Cover with aluminum foil and bake for 30 minutes. Remove the foil and bake for another 5 to 10

https://www.instagram.com/sarimbailey/
https://youtu.be/j_TU982me5M
https://3sonsfoods.com/pages/recipes


Photo by Sari M Bailey
Easy Diablo Enchiladas Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Directions:

o

o

o

o

1/2 of the shredded chicken
1/3 of the cheese
1/3 jar of Diablo Verde

       
                
         
           

  
 

     
   
        
     
         

  
 

     
  
        
     
         

  
 

     
 
        
     
         

Easy Diablo Enchiladas
Serves: 8-10

Ingredients:

9 flour tortillas (or substitute corn tortillas)
1-1/2 pounds cooked chicken, shredded (or substitute cooked shrimp)
1 pound shredded Monterey Jack cheese
1 - 12.5 ounce jar Diablo Verde Creamy Cilantro Sauce

Preheat oven to 350° F.
Lightly oil a 9x13 inch baking dish and assemble the following in layers:

3 tortillas, tear as needed to fit the baking dish

Repeat the layers in the order listed above.
Add a final layer of tortillas and top with the remaining 1/3 jar of Diablo Verde .
Cover with aluminum foil and bake for 30 minutes.
Uncover, add remaining cheese, and bake for another 5 to 10 minutes.
Enjoy!

https://www.instagram.com/sarimbailey/
https://www.youtube.com/watch?v=W9XBKsgqno4
https://3sonsfoods.com/pages/recipes


Diablo Spaghetti Casserole

Photo by Sari M Bailey
Diablo Spaghetti Casserole Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Serves: 8-10

12 ounces dry spaghetti
1-1/2 tablespoons olive oil, divided
1/4 cup chopped onion
1 garlic clove, minced
2 pounds ground beef
1 teaspoon chili powder
1 teaspoon cumin
1 green bell pepper, chopped
1 red bell pepper, chopped
1 yellow squash, chopped
Salt and pepper
2 cups Monterey Jack cheese
1 - 12.5 ounce jar Diablo Verde Creamy
Cilantro Sauce

Ingredients:

Spaghetti
Ground beef mixture
Diablo Verde
Peppers and squash
Cheese

Cover with aluminum foil and bake for 30 minutes.

Directions:

o

o

o

o

o

Preheat oven to 350° F.
Cook the spaghetti per package instructions. Drain the spaghetti when done.
Heat 1/2 tablespoon oil in a large skillet over medium-high heat. Sauté onion for 5 minutes 
or until softened. Add garlic and cook for 30 to 60 seconds.
Add ground beef to the skillet. Break up meat, season with chili powder and cumin, and 
brown.
Heat 1 tablespoon oil in a large skillet over medium-high heat. Add the peppers and squash 
cooking just enough to sear the vegetables, about 3 minutes. Season with salt and pepper. 
Layer the following in a lightly oiled 9x13 baking dish:

https://www.instagram.com/sarimbailey/
https://youtu.be/h0z3fRYIVnc
https://3sonsfoods.com/pages/recipes


Side Dishes



Diablo Potatoes
Serves: 4-6

Photo by Sari M Bailey
Diablo Potatoes Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

5 medium gold potatoes, washed and cut into 1" pieces
1 garlic clove
2 tablespoons garlic powder
3/4 cup Diablo Verde Creamy Cilantro Sauce
1/4 cup lemon juice
1/4 cup olive oil
1 tablespoon dried chives
Salt and pepper
Paprika, for garnish (optional)
Chopped cilantro, for garnish (optional)

Ingredients:

Preheat oven to 350° F.
Place potatoes into a pot and cover with water. Add
garlic clove and 1/4 teaspoon salt. Bring to a boil for
10-12 minutes or until just tender when pierced with
a fork.
When potatoes are cooked, drain water and place
potatoes in a large bowl. Add the garlic powder,
Diablo Verde, lemon juice, olive oil, and chives. Season
with salt and pepper. Gently stir to coat the potatoes.
Lightly oil a baking dish and add the potato mixture.
Bake uncovered for 30 minutes.
Garnish with paprika and/or cilantro (optional)
Enjoy!

Directions:

https://www.instagram.com/sarimbailey/
https://youtu.be/E97zcDExRbk
https://3sonsfoods.com/pages/recipes


Diablo Bacon Brussels Sprouts

Photo by Sari M Bailey
Diablo Bacon Brussels Sprouts Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

Heat oil and butter in a large
skillet over medium-high heat.
Add the onion and cook until the
onions begin to soften. Reduce
heat to medium. Add garlic and
continue cooking for 30-60
seconds.
Add Brussels sprouts and chia
seeds (optional). Cook until
Brussels sprouts soften, stirring
occasionally.
Lower heat to low. Add bacon
and Diablo Verde. Stir to
combine. Season with salt and
pepper.
Enjoy!

Serves: 4-6

Ingredients:

1 tablespoon olive oil
2 teaspoons butter
1/4 cup chopped onion
1 clove garlic, chopped
12 ounces Brussels sprouts, trimmed
and halved
1/4 cup chia seeds (optional)
3 strips cooked bacon, chopped
3/4 cup Diablo Verde Creamy Cilantro
Sauce
Salt and pepper

Directions:

https://www.instagram.com/sarimbailey/
https://youtu.be/WJdngk_vl3A
https://3sonsfoods.com/pages/recipes


Roasted Cauliflower with
Diablo
Serves: 4

Photo by Sari M Bailey
Roasted Cauliflower with Diablo Video Recipe
For more recipes visit 3sonsfoods.com/pages/recipes

1 large head of cauliflower, cut into
florets
1/4 cup extra-virgin olive oil
5 cloves garlic, chopped
2 teaspoons sea salt
1/4 teaspoon crushed red pepper
1/4 teaspoon dried chives
1/3 cup Diablo Verde Creamy Cilantro
Sauce, for serving

Ingredients:

Preheat the oven to 450° F.
In a large bowl, toss the
cauliflower with the olive oil. Add
the garlic, salt, red pepper, and

        

Directions:

                         

             
      
              

         
           

            
       
              

chives. Toss until the cauliflower florets are evenly coated with seasonings.
Spread the cauliflower evenly in a single layer on a baking sheet. Scrape the oil and
seasonings from the bowl and drizzle on top of the cauliflower.
Roast in the oven, turning halfway through the cooking time, about 20-25 minutes or
until the cauliflower is tender and the edges are browned.
Drizzle with Diablo Verde or serve Diablo Verde in a bowl as a dipping sauce.

https://www.instagram.com/sarimbailey/
https://youtu.be/M0dbFWb2fvQ
https://3sonsfoods.com/pages/recipes


Connect With Us

3SonsFoods.com
@3SonsFoods

https://www.facebook.com/3sonsfoods/
https://twitter.com/3SonsFoods
https://www.youtube.com/channel/UCI5Op89YWvk8Y1yLdpg7-Rg
https://www.instagram.com/3sonsfoods/
http://3sonsfoods.com/
https://www.pinterest.com/3sonsfoods/
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